Human milk oligosaccharides by Guo, Yao
  
 
General rights 
Copyright and moral rights for the publications made accessible in the public portal are retained by the authors and/or other copyright owners 
and it is a condition of accessing publications that users recognise and abide by the legal requirements associated with these rights. 
 
 • Users may download and print one copy of any publication from the public portal for the purpose of private study or research. 
 • You may not further distribute the material or use it for any profit-making activity or commercial gain 
 • You may freely distribute the URL identifying the publication in the public portal ? 
 
If you believe that this document breaches copyright please contact us providing details, and we will remove access to the work immediately 
and investigate your claim. 
   
 
Downloaded from orbit.dtu.dk on: Aug 11, 2016
Human milk oligosaccharides
Guo, Yao
Publication date:
2013
Document Version
Early version, also known as pre-print
Link to publication
Citation (APA):
Guo, Y. (2013). Human milk oligosaccharides. Abstract from 8th Danish Conference on Biotechnology and
Molecular Biology, Vejle, Denmark.
Human milk oligosaccharides (HMOs) are the third most abundant component (5-10 g/l) in human milk. 
Approximately 200 distinct complex oligosaccharides have been identified in human milk. The structural 
diversity and complexity confer unique biological functions on HMOs, e.g. protection of infants against 
infections and diarrhea, and influence on brain development and cognition capability. Only trace amounts 
of these oligosaccharides are present in bovine milk-based infant formula. Attempt has been made to 
mimic these HMOs using inexpensive alternatives, i.e. galactooligosaccharides (GOS), 
fructooligosaccharides (FOS) and inulin. While they possibly have prebiotic effects, the fact that many of 
the traits of HMOs are structurally specific renders them unlikely to mimic HMOs. In order to synthesize 
genuine HMOs, this project aims to develop an enzymatic process capable of converting certain kinds of 
food materials into the desired products.  
 
